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 Yogurt merupakan produk pangan berbahan baku susu yang 
difermentasi oleh campuran bakteri asam laktat (BAL) yaitu Lactobacillus 
bulgaricus (LB) dan Streptococcus thermophilus (ST). Saat ini, 
penambahan buah atau sari buah ke dalam yogurt sudah umum dilakukan. 
Penambahan ekstrak murbei hitam ke dalam yogurt akan menyebabkan 
yogurt berwarna ungu. Penelitian pendahuluan terhadap penambahan 
ekstrak murbei hitam pada konsentrasi 7,5% belum mendekati warna yogurt 
ungu yang umumnya beredar di pasaran sehingga dilakukan peningkatan 
konsentrasi hingga 20%. Pada konsentrasi 20% tidak terbentuk curd yang 
kokoh dan banyak air yang terpisah akibat menurunnya total padatan media 
sehingga dilakukan penurunan konsentrasi ekstrak murbei hitam sampai 
15%. Penggunaan bahan yang mengandung antosianin sebagai pewarna 
juga memiliki kelemahan dibandingkan pewarna sintetis diantaranya 
kestabilannya lebih rendah dalam penyimpanan (Mazza, 2007).  
 Rancangan penelitian yang digunakan adalah RAK (Rancangan 
Acak Kelompok) Faktorial dengan dua faktor yaitu proporsi ekstrak murbei 
hitam dan susu UHT 7,5 : 92,5; 10 : 90; 12,5 : 87,5; 15 : 85 (E1, E2, E3, E4) 
dan lama penyimpanan 1, 7, dan 14 hari (L1, L2, L3). Parameter yang diuji 
meliputi kadar antosianin dan warna (objektif). Data yang diperoleh 
kemudian dianalisa secara statistik menggunakan uji ANAVA (Analisis 
Varians) pada α = 5%, untuk uji hipotesa dan dilanjutkan dengan uji DMRT 
(Duncan’s Multiple Range Test) jika faktor perlakuan berpengaruh nyata. 
Berdasarkan uji statistik, ada beda nyata (pada α = 0,05%) perbedaan 
proporsi susu UHT dan ekstrak murbei hitam serta lama penyimpanan 
terhadap pH dan warna (redness, lightness, dan yellowness) yogurt murbei 
hitam. Faktor proporsi ekstrak murbei hitam dan susu UHT tidak 
memberikan beda yang nyata (pada α = 0,05%) terhadap kadar antosianin. 
Interaksi dari proporsi ekstrak murbei hitam dan susu UHT serta lama 
penyimpanan tidak memberikan pengaruh yang nyata (pada α = 0,05%) 
terhadap semua parameter.  
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Yoghurt is food product which is made from milk fermented by 
Lactid Acid Bacteria (LAB), known as Lactobacillus Bulgaricus (LB) and 
Streptococcus thermophilus (ST). Nowadays, adding either fruits or its 
extract into a yoghurt has been so popular. Adding a black mulberry extract 
into yoghurt will result in a purple colour yoghurt. Preliminary studies on 
the addition of black mulberry extract at a concentration of 7.5% has not 
been close to the color purple yogurt that is commonly found in the market 
so that increase the concentration to 20%. When concentration was 
increased to 20%  therefore, curd has not formed firmly and lower the total 
solids so that there was too much water that separated but this does not 
occur at concentrations of 15% extraxt black mulberry. The using of 
material containing anthocyanins as a colorant also has disadvantages 
compare to synthetic colorant include lower stability during the preserving 
(Mazza, 2007).  
The research design used is Factorial Randomized Block Design 
(RBD) which has two factors; the proportion of black mulberry’s extract 
and UHT milk of 7,5 : 92,5; 10 : 90; 12,5 : 87,5; 15 : 85 (E1, E2, E3, E4) and 
the storage time that are 1, 7, and 14 days (L1, L2, L3). Parameter which was 
tested including the level of anthocyanins and the colour (objective). Data 
analysed statistically using ANAVA (Analysis of Variance) at α = 5% and 
DMRT test (Duncan’s Multiple Range Test) if the factor take immediate 
effect. 
Based on the statistical tests, there is a significantly difference (at α = 
0.05%) in the proportion of UHT milk and black mulberry extract and 
storage time on pH and color (redness, lightness, and yellowness) black 
mulberry yogurt. Factor proportions of black mulberry extract and UHT 
milk does not provide a significantly difference (α = 0.05%) on levels of 
anthocyanin. Interaction of the proportion of black mulberry extract and 
UHT milk and storage time is not significantly effect (α = 0.05%) on all 
parameters. 
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